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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

3

Ole Tyme Pantry 5200 Highway D Farmington, 63640

Sandwich cold table: ambient, 38 Walk-in cooler 30

ham, tomato, cheese 40, 36, 40 Walk-in freezer 10

Meat & cheese case: ambient, 24

balogna, turkey 41, 30

Frigidaire freezer 0

3-501.17A

7-102.11

4-601.11A

4-601.11A

4-601.11A

Discard dates were not observed on small packages of sliced lunch meat stored in the sandwich
cold table. Potentially hazardous foods held refrigerated shall be marked with a discard date this
is not greater than six days from the date of preparation or opening from a manufacturer sealed
package. The food was removed from the facility.
An unlabeled spray bottle of pink liquid was observed stored below the three compartment sink in
the kitchen. Working containers of toxic materials shall be labeled with the common name of the
material. COS by labeling.
An accumulation of food debris was observed on surfaces of the cooling rack in the kitchen area.
Food contact surfaces shall be clean to sight and touch. Please clean all surfaces of the rack
daily.
An accumulation of mold and other debris was observed on the inside of the proofer in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the
interior of the proofer to keep it free of mold and debris.
Food debris was observed on loaf pans in clean storage in the work table cabinet in the kitchen.
Food contact surfaces shall be clean to sight and touch. Please ensure that all food equipment is
adequately cleaned and sanitized.
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5-205.15B

4-601.11C

3-602.11

6-501.12A

A faucet leak was observed at the three compartment sink in the kitchen. A plumbing system
shall be maintained in good repair. Please fix the leak.
An accumulation of dust and food residue was observed on storage shelving inside the work table
cabinets. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the shelving and brackets of debris.
Cartons of homemade ice cream are for sale in the reach-in freezer in the retail area. Food
packaged in a food establishment shall be labeled with:
1. The name and location of the business.
2. The common name of the food.
3. A complete list of ingredients including flavorings, colorants, preservatives, and foods which are
sources of allergens such as: wheat, eggs, soy, peanuts, tree nuts, milk, fish or shellfish.
An accumulation of mold was observed on the bottom outside surface of the door to the reach-in
freezer. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the door.
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Ole Tyme Pantry 5200 Highway D Farmington, 63640

3-302.11A

7-201.11

A tub of raw beef steaks was stored atop ready to eat foods in the walk-in freezer. Food shall be
protected from cross contamination by storing raw animal foods away from and below ready to eat
foods. Please store all raw meats below other foods. If the steaks are from an uninspected
facility, please remove them from the facility.
Various cleaning supplies were stored on a shelf above the ice machine. Toxic materials shall be
stored so they cannot contaminate food, equipment, utensils, single use items and clean linens.
Please store the cleaning supplies where they cannot contaminate anything that is food related.
COS by removing the cleaners.

10-11-19

COS

Abby Pancoast October 11, 2019

John Wiseman
1507

■

10-25-19


